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POULTRY POST- MORTEM | NSPECTI ON AND REI NSPECTI ON- -
ENFORCI NG THE ZERO TOLERANCE FOR VI S| BLE FECAL MATERI AL

PART ONE- - GENERAL
I . PURPOSE

FSI'S enforces a "zero tol erance" standard for visible fecal
materi al on carcasses and carcass parts through post-nortem

i nspection and reinspection activities at slaughter establishnents.
This food safety standard also is reflected in FSIS s regul atory
requi renents. FSIS views preventing carcasses with visible fecal
contam nation fromentering the chilling tank as critical to
preventing the cross-contam nation of other carcasses.

In early 1997, FSIS issued a final rule that clarified the Agency's
zero tolerance policy for visible fecal material by explicitly
requiring, in 8 381.65(e), that establishnments prevent poultry
carcasses contamnated with visible fecal material fromentering
the chilling tank. The Agency issued this directive to provide
instructions for an activity to determ ne whether establishnments
are conplying with 8 381.65(e).

FSI S subsequently published a Federal Register notice to assure
that as they prepare to conply wth the regul ations on hazard

anal ysis and critical control point (HACCP) systenms (9 CFR part
417), establishnment owners and operators are aware of FSIS' s
position that fecal material is a vehicle for mcrobial pathogens,
and m crobiol ogical contam nation is a food safety hazard that is
reasonably likely to occur in the slaughter production process
(62 FR 63254, Novenber 28, 1997).

1. CANCELLATI ON AND | SSUANCE

This directive replaces FSIS Directive 6150.1
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I11. REASON FOR | SSUANCE

| nspecti on program personnel conduct the carcass checks specified
inthis directive, in conjunction with other post-norteminspection
and reinspection activities, in every official establishnent that
sl aughters any poultry (Part Two). The HACCP system regul ati ons do



not change post-norteminspection and reinspection. However, when
they apply to an establishnent, the instructions for fecal

contam nation checks nust be nodified in order to integrate this
activity with other activities to verify conpliance with regulatory
requirenents.

Therefore, FSIS has revised this directive to include a section of
separate instructions for establishnments that are not yet subject
to the HACCP systemregul ations (Part Three) and establishnments
that are subject to the HACCP systemregul ations (Part Four).

The HACCP systemregul ations apply in official establishments as of
the foll ow ng dates:

January 26, 1998, in an establishnment with 500 or nore
enpl oyees ("l arge establishnment");

January 25, 1999, in an establishment with 10 or nore but
fewer than 500 enpl oyees (unless the establishnment has annual
sales of less than $2.5 million) ("smaller establishment");
and
January 25, 2000, in an establishment with fewer than 10
enpl oyees or annual sales of less than $2.5 nmillion ("very
smal | establishnment").

| V. REFERENCES

Regul ations:  §§ 381.65(e), 381.76(b)(3)(iv), 381.91(b), and
381.94(b) (2): part 417

V. TERM NOLOGY

"FPS reinspection procedure"” refers to the procedure for observing
carcasses in Paragraph VI.B.2. of FSIS Directive 6120.1

VI. ADDI TI ONAL | NFORVATI ON

A. Est abl i shnent Responsibilities

An official establishment is responsible for assuring that its
operations and procedures conply with regulatory requirenents,
i ncludi ng sanitary processing and production of poultry products to
ensure that poultry products are not adulterated or m sbranded. To

fulfill its responsibilities, the establishnment nust control its
processes so that (anong other things) carcasses entering the
chilling tank are free of visible fecal material, as required by
§ 381.65(e).

In an establishnment not yet subject to part 417 of the regul ations,
the establishnent is responsible for taking corrective action and
instituting neasures to prevent future nonconpliance, as expl ai ned
in FSIS Directive 8820.1
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Because fecal material is a vehicle for pathogens, and

m crobi ol ogi cal contam nation is a food safety hazard that is
reasonably likely to occur in the slaughter production process, a
sl aughter establishnment that is subject to part 417 of the
regul ati ons nmust adopt controls that it can denonstrate are
effective in reducing the occurrence of pathogens, including
controls that prevent the fecal contam nation of carcasses.

o] Critical control points to elimnate contam nation with
visible fecal material are predictable and essenti al
conponents of all slaughter establishnents' HACCP pl ans.

o] Initial validation of a HACCP plan for slaughter and
nmoni toring thereunder, as verified and docunented in
establ i shnment records, nust denonstrate the effective
operation of the plan's controls on a continui ng basis.

(88 417.2(a)-(c), 417.3(a), 417.4, and 417.5. See 62 FR 63255.)

B. | nspection Program Responsibilities

This directive does not affect the disposition of poultry carcasses
during post-norteminspection and reinspection (88 381.76 and
381.91). It provides instructions for conducting an additional
activity to determ ne whether official establishnments are conplying
with 8§ 381.65(e).

PART TWO- - ALL SLAUGHTER ESTABLI SHVENTS
I . | DENTI FI CATI ON OF FECES

To determ ne whether an establishnment is preventing poultry
carcasses wth visible fecal material fromentering the chilling
tank (as required by 8 381.65(e)), inspection program personnel who
exam ne carcasses nust properly identify feces.

Three factors--col or, consistency, and conposition--are essenti al
inidentifying fecal material on the inside or outside of poultry
car casses.

o] The col or of feces ranges from varying shades of
yellow to green, brown, and white.

o] The consistency of feces is characteristically
sem-solid to a paste.

o] The conposition of feces may or nay not i nclude
pl ant materi al .



| nspecti on program personnel nust take care to distinguish feces
from i ngesta.

o] The color of ingesta varies with the diet.

o] The consi stency of ingesta is characteristically
solid or granular; digestive fluids sonetines are
present .

o] The conposition of ingesta is identifiable plant
mat eri al .

(Section 381.65(e) does not apply to ingesta. However, inspection
program personnel who find ingesta during fecal contam nation
checks should notify establishnent managenent to renove ingesta
fromaffected carcasses.)

1. FECAL CONTAM NATI ON CHECKS

A Cener al
I n each establishnent slaughtering poultry, in conjunction with
ot her post-norteminspection and reinspection activities,
i nspection program personnel are to performfecal contam nation
checks as instructed in this directive.

B. Carcass Sel ection and Exam nati on

A fecal contam nation check is the selection and exam nation of 10

poultry carcasses, after the final wash and before the chilling
tank, as described in this Paragraph I1.B
1. | nspecti on program personnel are to:
o] sel ect 10 carcasses randomy (using an established
FSI S nmet hod), and
o] exam ne the sel ected carcasses off line, at either--
the sane | ocation as prechill testing, in an

establ i shment inspected under the finished product
standards (8§ 381.76(b)(3)(iv)(d)(ii)), or

the inspection station where Acceptable Quality
Level (AQL) testing is conducted, in another
establishment (traditional inspection).

2. | nspecti on program personnel are to check for
visible fecal material, using the 4-step FPS reinspection
procedure, as follows:

o] Qut si de back. While holding the carcass, with the
back of the carcass toward the observer and starting
at the hock area, observe the hocks, back part of
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the legs, tail area, back of the carcass, and top
si de of the w ngs.

0 Qutside front. Turn the carcass and observe the
bottom si de of the w ngs, breast, and front part of
t he | egs.

0 | nside. Observe the inside surfaces of the carcass

and the abdom nal flaps and fat.

o] Neck flap area. QObserve the neck flap and the
thoracic inlet area.

PART THREE- - SLAUGHTER ESTABLI SHVENTS NOT SUBJECT TO
THE HACCP SYSTEM REGULATI ONS

REFERENCES

FSIS Directive 8800. 2
FSIS Directive 8820.1
FSI' S Form 8800-2, |nspector Assignnment Schedul e

1. TERM NOLOGY

DCG - Deficiency Oassification Guide
(Attachnent 1 to FSIS Directive 8820.1, Rev. 2)
| SG - Inspection System Guide (FSIS Directive 5400. 1)
PDR-- Process Deficiency Record, FSIS Form 8820-2
(Attachnent 2 to FSIS Directive 8820.1)

[11. FECAL CONTAM NATI ON CHECKS
A. Gener al

The | SG addresses checks for conpliance wwth § 381.65(e) in task
03EOlal/ a2 under sanitary dressing (Process 03E)

1. During each shift, inspection program personnel are
to conduct at |least two fecal contani nation checks on each
evi sceration |ine.

2. | nspection program personnel are to use task code
03EOlal/ a2 to docunent performance of each fecal contam nation
check on the I nspector Assignnent Schedul e.



B. Resul ts

1. No nonconpli ance findi ngs

| nspection program personnel who find no visible fecal material on
checked carcasses are to mark the Inspector Assignnment Schedule to
i ndi cate performance of the task. (Take no further action.)

2. Nonconpl i ance fi ndi ngs

| nspecti on program personnel who find any visible fecal nateri al
during a 10-bird check under this directive are to classify and
docunent the deficiency on one PDR and take other action, as set
out bel ow and as appropriate under FSIS Directives 8800.2 and
8820. 1.

a. | medi ately notify establishnment managenent
verbally of the fecal contam nation finding and the establishnent's
responsibility for taking i medi ate corrective and preventive
action(s).

b. Verify the effectiveness of the establishnent's
i mredi ate corrective action by conducting a retest for fecal
contam nation approxi mately 10 m nutes after notifying
est abl i shment managenment of the fecal contam nation finding.

o] Usi ng the procedure in Part Two, Paragraph
I1.B., check another 10 carcasses fromthe sane
evisceration line as the one that resulted in a
finding of fecal contam nation.

o] If visible fecal material is found in the
retest, carcasses fromthe affected
evi sceration line should not enter the chilling

tank until establishnent managenent has
restored process control.
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PART FOUR- - SLAUGHTER ESTABLI SHVENTS SUBJECT TO THE HACCP SYSTEM
REGULATI ONS

I . REFERENCES

FSIS Directive 5000.1
FSIS Directive 5400.5

1. TERM NOLOGY

| SP-- inspection system procedure(s), as conpiled in
the ISP Guide (Attachnent 8 to FSIS Directive 5400.5)
NDG- - Nonconpliance Determ nation Cuide
(Attachnent 5 to FSIS Directive 5400.5)
NR-- Nonconpliance Record, FSIS Form 5400-4
(Attachnent 3 to FSIS Directive 5400.5)
PS-- Procedure Schedul e, FSI'S Form 5400- 3A
(Attachnent 2 to FSIS Directive 5400.5)

[11. FECAL CONTAM NATI ON CHECKS
A. Gener al

The | SP Guide (which, at this tinme, does not include Line Slaughter
procedures) addresses verification of conpliance with 8§ 381.65(e)
as a conponent of |SP procedure 03J01, the ISP sl aughter procedure
t hat i nspection program personnel perform along wth ISP procedure
03J02, to verify the adequacy of an establishnent's HACCP pl an(s).

1. Each day, inspection program personnel are to
conduct at |least two fecal contam nation checks for each
evisceration line for every shift (i.e., the nunber of checks wl|
total at least 2 x nunber of shifts x nunber of |ines).

2. | nspecti on program personnel are to docunent the
performance, and followup on the results, of fecal contam nation
checks along with other conponents of |SP procedure 03J01.

(L.e., treat the results as the results of a single procedure on
the PS and, when applicable, the NR)



B. Resul ts

1. No nonconpli ance findi ngs

| nspection program personnel who find no visible fecal material on
checked carcasses are to mark the PS to indicate performance after
conpleting all conponents of the procedure.

2. Nonconpl i ance fi ndi ngs

| nspecti on program personnel who find any visible fecal material on
checked carcasses are to docunment and follow up on the
nonconpliance as instructed in FSIS Directive 5400.5 and this
Paragraph 111.B

a. The "nonitoring"” trend indicator applies to
this nonconpliance finding. (See the NDG for which trend indicator
to use when ot her nonconpliance is found during performance of ISP
procedure 03J01.) FSIS also will utilize findings of nonconpliance
with 8 381.65(e) in considering establishment performance for
pur poses of the frequency and timng of FSIS testing for Sal nonella
(8 381.94(b)(2)).

b. | medi ately notify establishnment managenent
verbally of the fecal contam nation finding and the applicability
of 8 417.3 (the requirenents for corrective action).

C. Perform | SP procedure 03J02. Determ ne whet her
t he establishnent takes corrective action, as required by § 417. 3.
Focus on the lot or shipnent in which one or nore contam nated
bi rds were found.

As to the 8§ 381.65(e) conponent of the procedure, the objective is
to determ ne whether sanitary dressing critical control points (as
nmoni tored by the establishnment to ensure associated critical limts
are net) are adequate to prevent nonconpliance with the zero

tol erance standard. The HACCP plan, in operation, nmust prevent
poultry carcasses contam nated with visible fecal material from

entering the chilling tank), as verified and docunented by the
establishment (88 417.2(c), 417.4(a), and 417.5(a), (b), and (c)).
(See FSIS Directive 5000.1, Part Two, Paragraphs I11.B. and I11.C.)
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